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VEGETABLE DEFINITIONS PROMULGATED 


Regulations Establish Standards of Identity for 40 
Canned Vegetables 


Regulations establishing definitions and standards of 
identity for each of 40 canned vegetables have been promul- 
gated by the Secretary of Agriculture and are published, 
together with findings of fact, in the Federal Register for 
February 28. The regulations go into effect on May 28, 1940, 
the ninetieth day after publication in the Register. 

The order of the Secretary states that regulations for 
canned foods prepared from mixtures of two or more of these 
vegetables will not be promulgated. The findings of fact 
state that “there is no substantial evidence that there is any 
standard proportion of vegetables used in canning such 
mixtures; nor is there any substantial evidence that the 
proportions given in cookbooks for preparing such mixtures 
in the home, are reasonable proportions to be required for 
the commercially canned article.” 

The text of the final regulations are reprinted below. Par- 
ticular attention is called to the label requirements of these 
regulations, for the exact words specified in the regulations 
must be used on the labels of the canned vegetables. 


Standard of Identity 


§52.990 Canned vegetables—Identity ; label statements of 
optional ingredients. fe) 
a 


The canned vegetables for which definitions and standards 
of identity are prescribed by this section are those named 
in column I of the table set forth in subsection (b). The 
vegetable ingredient in each such canned vegetable is ob- 
tained by proper preparation from the succulent vegetable 

rescribed in column II of such table. If two or more 
orms of such ingredient are designated in column III of 
such table, the vegetable in each such form is an optional 


i ient. 
ngredien (b) 


The table referred to in subsection (a) is as follows: 
(Continued on page 6114) 


TOMATO STANDARD AMENDMENT ASKED 


Application Filed with Sec of Agriculture 
” Regarding Use of um 


On February 28 there was filed with the Secretary of 
Agriculture an application for the amendment of the stand- 
ard of identity for canned tomatoes to permit the addition 
of small amounts of calcium chloride, or other calcium salt, 
to reduce breakdown due to processing and handling. The 
standard of identity, as now effective, would not permit the 
use of calcium salts for this purpose. 


This application called attention to the work on the effect 
of calcium in tomatoes, initiated by Dr. Z. I. Kertesz of the 


New York Agricultural Experiment Station and confirmed 
by others, which demonstrated adequately that small amounts 
of calcium have the effect of reinforcing the structure of the 
fruit, thus preventing to a noticeable degree the breakdown 
and damage to appearance that frequently occurs in process- 
ing and handling in shipment. 

On the assumption that some canners may wish to experi- 
ment with this method under commercial conditions during 
the 1940 pack, the application states that a portion of the 
tomato-canning industry may desire to utilize this technique 
in the 1940 tomato-packing operation and early considera- 
tion is necessary. 


Supreme Court Reviews Decision on Florida Law 
Guaranteeing Cost to Growers 


In a decision rendered on January 26, 1940, the United 
States Supreme Court held that a three-judge Federal 
Court in Florida had acted improperly in holding the 
Florida Growers’ Cost Guarantee Act unconstitutional. 

It will be recalled that last spring, in a suit instituted by 
ten Florida canners, the Florida Federal Court held this 
Florida law unconstitutional. The law provides for pegging 
grapefruit prices to guarantee growers 32 cents a box. 

The Florida Court's action was rendered upon a motion 
for a preliminary injunction, before any evidence had been 
taken and before the case had been considered on its merits. 
The State of Florida appealed to the Supreme Court, and in 
a decision concurred in by six of the nine justices, the 
Supreme Court decided that the Florida Court should not 
have determined the question of constitutionality upon a 
motion for a preliminary injunction. 

The Court's opinion does not decide the constitutionality 
of the Florida law. The decision of the Florida Court was 
reversed, and it was instructed to take further proceedings 
in accordance with the rules of Federal procedure. Three 
of the Supreme Court justices dissented on the grounds that 
the Florida law is clearly constitutional and that the 
Supreme Court should have dismissed the canners’ suit 
rather than direct that further proceedings be taken. 


Wage-Hour Division Requires Local Wage Records 


The Wage and Hour Division of the United States Depart- 
ment of Labor on February 27 put into effect an amendment 
to the regulations on records to be kept by employers under 
the Fair Labor Standards Act. As amended, the regulations 
now provide that an employer, who keeps the employment 
records required by the Wage and Hour Division at a central 
record keeping office, also must maintain a record for each 
employee of the total wages paid and total hours worked 
each workweek at the place or places of actual employment. 
These additional records are to be kept for a period of two 
years and are to be readily accessible to authorized repre- 
sentatives of the Division. 
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I 
Name 
or synonym of 
Flower buds of the artichoke plant 


Edible ae of sprouts of the asparagus 
as follows: a 


Four inches or more of u 
Four inches or more of pee 3 sone end 
Three and one-quarter to py than four inches 
of upper end. 
an three and one-quarter inches of 
per e 
cut in 


a ~ from which the tip has been removed, 
cut in 
Spee 
lene 
ns or 8 
n beans. 


uts of the Mung bean. 
‘ods of the green bean plant 
Wax beans or stringless wax Pods of the wax bean plant 
Seed shelled from green or wax bean pods, with 
Mad pods) snaps (pieces of immature un- 


Lima beans or butter beans... .Seed shelled from the pods of the lima bean plant. 
Beets Root of the beet plant 


Leagan, or leaves and immature root, of the beet 
nt. 

routs of the Brussels a 
ra pieces of the heads of the a. plant. 
Root of the carrot plant 


pieces of the head of the cauliflower t. 
Stalks of the celery 


Leaves of the colla: 
White sweet corn or White Seed cut from ears of white sweet corn 


corn or White sugar corn, 


Yellow sweet corn or Golden Seed cut from ears of 
sweet corn, or Yellow corn = — and scraped fro 
or Golden corn, or Yellow 
— corn or Golden sugar my of yellow sweet corn 


Seed cut and scraped from ears of field corn 
Leaves of the dandelion plant. 

Leaves of the kale plant. 

Cap and stem of the mushroom 


Pods of the okra plant 
Bulb of the onion plant 
Root of the parsnip plant 


Seed shelled from pods of the black-eye 


plant, with or snaps (pieces of i im- 


led from plant 
_ the the pea Plant with rith or 


without snaps (pieces of immature unshelled 


Green pods of the sweet t 
Red-ripe pods the seet plant 
Red- the pimiento, or pimento, 


Tuber of of Ret plant 


Tuber of the sweet potato t 
Root of the pant 


rom ears a yellow sweet 


Leaves of the turnip 
Root of the turnip 


Ill 


Optional forms of vegetable ingredient 


Whole; half or halves or halved; whole hearts; 
halved hearts; quartered hearts. 


Tips. 

Points. 

Cut stalks or cut spears. 

Bottom cuts or cuts—tips removed. 

Whole; cut; sliced lengthwise or shoe-string or 
French style or julienne. 


- 


Whole; slices or sliced; 
or diced; cut; shosstri 
julienne. 


Whole; slices or sliced; or quartered; 
or diced; cut; shoestring or French sty 


Whole grain or whole kernel. 
Cream style or crushed. 


On cob. 
Whole grain or whole kernel. 
Cream style or crushed. 


Whole; halves or halved; pieces. 


Whole; halves or halved; pieces. 
Whole; ; halves or halved; pieces. 


Whole; slices or sliced; dice Pe Geet pieces; shoe- 
string or French style or 


Whole; pieces; mashed. 


Whole 


{ln slices or sliced; dice 
or 


Whole; quarters or quartered; slices or sliced; dice 
diced; cut. 


Stalks or spears. 
.. Peeled stalks or peeled spears. 
a 
in 
th 
al 
ir 
al 
rters or quartered; dice lr 
ing or French style or o} 
russels 
T 
Cut; hearts. 
Good out and from care of white au 
corn, th 
is 
Dandelion greens............. 
Buttons; whole; slices or sliced; pieces and stems. in 
Mustard greens.............. aves of the mustard plant. 
ss Whole; quarters or quartered; slices or sliced; cut; sh 
shoestring or French style or julienne. A 
Black-eye peas or black-eyed 
(4 
St 
th 
or 
fil 
h 
Root of the salsif t. 
Swiss chard..................Leaves of the Swiss chard plant, i 
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(c) 


To the vegetable ingredient water is added; except that 
pimientos may be canned with or without added water, and 
sweet potatoes in mashed form are canned without added 
water. In the case of artichokes, citric acid or a vinegar is 
added in such quantity as to reduce the pH of the finished 
canned vegetable to 4.5 or below. The following optional 
lngvosiont in the cases of the vegetables speci may 

a : 


(1) Citric acid or a vinegar, in the cases of all vegetables 
(except artichokes in which such ingredient is necessary) in 
a quantity not more than sufficient to permit effective process- 
ing by heat without discoloration or other impairment of 
the article. 


(2) An edible vegetable oil, in the cases of artichokes 
and pimientos. 

(3) Starch, in the cases of white sweet corn (cream style 
or crushed form) and yellow sweet corn (cream style or 
crushed form), in a quantity not more than ent to 
insure smoothness, 

(4) Snaps, in the cases of shelled beans, black-eye peas, 
and field peas. 


In the cases of all vegetables one or more of the following 
optional seasoning ingredients may be added in a quantity 
sufficient to season the food: 

(5) Salt. 

(6) A vinegar. 

(7) Spice. 

(8) Refined sugar (sucrose). 

(9) Refined corn sugar (dextrose). 


The food is sealed in a container and so processed by heat 
as to prevent spoilage. (a) 


The name of each canned vegetable for which a definition 
and standard of identity is prescribed by this section is 
the name or any synonym thereof whereby such vegetable 
is designated in column I of the table in subsection (b). 


(e) 


If two or more forms of vegetable are specified in column 
III of the table in subsection (b), the label shall bear the 
specified word or words, or in case synonyms are so specified, 
one of such synonyms, showing the form of the vegetable 
ingredient present. 


(1) If optional ingredient (c) (2) is t, the label 
shall bear the statement “........ Oil Added” or “With 
Added ........ Oil” (the blank to be filled in with the 
common or usual name of the oil). If optional ingredient 
(c) (3) is present, the label shall bear the statement “Starch 
Added to Insure Smoothness”. If optional ingredient (c) 
f 4) is present, the label shall bear the statement “With 
naps”. 

(2) If optional seasoning ingredient (c) (6) is present, 
the label shall bear the statement “Seasoned with Vinegar” 
or “Seasoned With Vinegar” (the blank to be 
filled in with the common or usual name of the von). 
If optional seasoning ingredient (c) (7) is present, the label 
shall bear the statement “Spice Added” or “With Added 


Spice”. 
(3) If a vinegar, spice, and edible le oil, or any 
two of these are present, the label may bear, in lieu of the 


statements herein prescribed showing the presence of such 
ingredients, a combination of such statements, as for example, 


“With Added Cider Vinegar, Spice, and Olive Oil”. 


(g) 


Wherever the name of the vegetable appears on the label 
so comagiououay as to be easily seen under customary condi- 
tions of purchase, the words and statements specified in 
subsections (e) and (f) shall immediately and conspicuously 
precede or follow such name, without intervening written, 
printed, or graphic matter, except that the vari name of 
the vegetable may so intervene. 


SUIT FOLLOWS CAN EXPLOSION 


Based on Directions Printed on Label for Heating 
Can in Water 


The right of a consumer, who, while following directions 
printed on the label for the heating of a can of spaghetti, 
has been injured by the can’s explosion, to recover damages 
from the canner was upheld in a decision rendered recently 
in the Court of Errors and Appeals of New Jersey. 


The consumer had testified that she had followed directions 
printed on the label of the can and had placed the can on 
its side in a saucepan of boiling water and left it there for 
fifteen minutes. When she removed the can from the water, 
it exploded and caused severe injuries. 


Upon the theory that the canner had been negligent in not 
filling and sealing the can in such a fashion that it would 
withstan’ the pressure caused by the heating, the jury 
rendered a very substantial verdict for the plaintiff. The 
jury's verdict was upheld by the Court of Errors and Appeals. 


The can company that had manufactured the can was also 
named as a defendant, and had been found to be negligent 
by the jury. The Court of Errors and Appeals found that 
there was not sufficient evidence to justify a finding that the 
can company had been guilty of negligence, and the judg- 
ment of the lower Court, requiring the can company to pay 
oo to the injured consumer, was reversed. The Court 
said: 


“The testimony leaves no doubt that the can was adequate 
as a container of the product to be placed therein, under 
ordinary handling. Indeed, there is no testimony to the 
contrary. The testimony is that the can did not resist the 
unusual pressure to which it was subjected when heated, due, 
plaintiff's expert said, to improper filling. There is nothing 
in the testimony to connect the can company with the prac- 
tice of heating cans unopened—a practice which admittedly 
produced pressure within the can. The directions in this 
regard were printed upon the label and were placed upon 
the can by that defendant. There is nothing to show that 
the can | approved this practice, or agreed to make 
a can that would withstand such use, or, in fact, that it knew 
of it. Plaintiff's expert testified that in his — the 
pressure within the can when it burst was at least forty 
pounds to the square inch, and there is no testimony which 
would justify a finding that there was any duty on the can 
company to manufacture a can that would withstand a pres- 
sure in excess of that figure. It certainly cannot be charged 
with constructive or actual knowledge that a can made for 
the packing of spaghetti would be subjected to such pres- 
sure. 


The action of the Court in sustaining the judgment ren- 
dered against the canner again demonstrates the inadvisa- 
bility of placing upon cans instructions for heating the can, 
unless the instructions make it entirely clear that the can 
should be opened before the heating process is begun. 
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Federal Board Recommends Changes in State Laws 
Providing Unemployment Compensation 


Six changes in existing unemployment compensation laws 
of States, recommended by the Social Security Board, are dis- 
cussed by Arthur J. Altmeyer, Chairman, in the current issue 
of the Social Security Bulletin. Mr. Altmeyer summarizes 
these changes as follows: 


1. The waiting period could be reduced to one week. 


2. The minimum benefits payment could be raised to at 
least $5 per week in all States. 

3. The weekly benefit rate could be increased, and the 
maximum raised to at least $20 per week. 

4. The duration of benefits could be lengthened; in States 
with sufficient funds benefits could be paid for a uniform 
maximum period of 16 weeks to all eligible claimants. 

P 5. Benefits for partial unemployment could be paid in all 
tates. 

6. The eligibility and disqualification provisions of State 
laws could be simplified so as to permit more prompt pay- 
ment of benefits. 


Congressional Action During Week 


Congressional action of the past week centered in the 
House, which passed the Senate bill granting a $100,000,000 
increase in the loan authorization of the Export-Import 
Bank. The new authorization includes a $20,000,000 non- 
military loan to Finland. The House also passed a bill 
extending for four years the farm loan moratorium provi- 
sions of the Frazier-Lemke Act, and the annual appropria- 
tion bill for War Department civil functions. 


Late Thursday the House began debate on the Barkley 
stream pollution bill (S. 685). Recently the House Com- 
mittee on Rivers and Harbors filed a supplemental report 
containing recommended amendments to the Barkley bill. 
The two principal amendments recommended by the House 
Committee would eliminate the provisions for grants-in-aid 
and loans to public bodies and industry for the construction 
of treatment works and for allotments to the States for 
studies in the field of water pollution control and prevention. 


Virginia Considers Regulation of Animal Foods 


A bill to prohibit the adulteration and misbranding of 
canned dog and cat food has been introduced in the Virginia 


legislature. Provision is made in the bill for the regulation 
and control of the manufacture, sale, and advertising of such 
products, and for the establishment of certain minimum 
standards of nutritive value. The proposal would also require 
annual registration with the Virginia commissioner of agri- 
culture of each brand of canned dog and cat food being sold 
in the State. 


Freeze Reduces Florida and Texas Fruit Prospects 


Citrus crop prospects in Florida and Texas were sharply 
reduced as a result of the late January freeze, the Bureau of 
Agricultural Economics has reported. Although parts of 
the crop already had been marketed, the damage was severe 
to unharvested fruit, and total supplies of oranges and 


grapefruit available for the period February to May are 
indicated to be about one-third smaller than a year earlier. 


As the freeze did not extend to California, orange pro- 
duction in that area was not affected; in fact, production 
prospects have improved slightly for navel oranges and 
lemons, the Bureau reported. 

Prospects for early strawberries were also reduced by the 
late January freeze. Shipments in recent weeks have been 
negligible, and market prices have risen sharply. Market- 
ings of commercial frozen strawberries during January were 
larger than a year earlier, however, and they probably will 
continue larger until fresh berries become more plentiful. 
February stocks of strawberries and other frozen fruits com- 
bined are indicated to be slightly larger than a year earlier. 


Fruit and Vegetable Market Competition 


Carlot Shipments as Reported to the Agricultural Marketing 
Service by Common Carriers 


With the exception of green peas, carlot shipments of 
major fresh vegetables and fruits during the week ending 
February 24 continued to be smaller than shipments were 
during the comparable week of February, 1939, according 
to figures reported to the Agricultural Marketing Service 
by common carriers. The January freeze in Southern 
States is held mainly responsible for this drop. 


The following table gives detailed comparisons of carlot 
shipments of selected vegetables and fruits: 


Week ending —- Season total to— 
Feb, 24, Feb. 24, Feb. 17, Feb, 24, Feb. 24, 
1939 1940 
21 «3,724 1,653 
238 
128 


Beans, snap and lima 
toes 


Domestic, competing directly. 4,206 
Imports competing Directly 29 
Indirectly . 


DECEMBER SUGAR IMPORTS 


Rise from November Low to Amount Usually 
Imported Under Quota System 


Imports of sugar into the United States during December 
increased 90.8 per cent over the low imports during Novem- 
ber, 1939, and were at a figure about the size of the usual 
imports of sugar imported under the quota system. The 
quota system was restored on sugar imports the end of 
December, and January figures will be available in a few 
weeks. Imports of sugar during December totaled 887,009,- 
569 pounds, compared with 464,899,363 pounds during 
November. When the quota system was in effect, imports 
usually ran around the 850,000,000 pound figure. 

Last week Secretary of Agriculture Wallace reduced the 
estimate for domestic sugar consumption by 117,355 short 
tons, raw value, from the original estimate of 6,725,100 tons 
to 6,607,745 tons. 

When the original 1940 estimate was announced on Decem- 
ber 29, immediately following the reinstitution of the quota 
system, which had been suspended on September 11, Sec- 


son 
est 
sug 
the 
pot 
Act 
Orig 
Rev 
] 
me 
of 
| 
For 
Cc 
H 
Cc 
P 
Cc 
H 
H 
P 
= 
Green 1 

324 351 267 «63,505 82,871 
Others: ray 
3,703 2,475 68,660 68,506 im} 
58 39 429 382 wal 

82 102 «(1,903 =2,123 

Favuirs 

Citrus, domestic.............. 5,424 3,034 3,951 88,377 78,971 
Others, domestic.............. 75 58 50 49,307 46,381 Ver 
Mas 
Nev 
Phil 
Mar 
Virg 
Nori 
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Mot 
Geo 
New 
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retary Wallace had stated that it might be necessary to make 
some adjustments. 

The reduction represents 1.7 per cent cut from the first 
estimate, and is 11.4 per cent under the actual imports of 
sugar during 1939, when for over three months of the year 
the quota system was in suspension. 

The following table shows the various quotas and 1939 
imports, all figures in raw value and short tons of 2,000 
pounds: 


Short tons 


In the table below, compiled from a report of the Depart- 
ment of Commerce, are shown the imports during December 
of dutiable and free sugar, and receipts of sugar in the 
United States from non-contiguous Territories: 


Raw 

Origin Dutiable Free Dutiable Free 

Foreign countries Pounds Pounds Pounds Pounds 
Philippine Islands 608, = 20,300,975 2,050, ‘000 
401,727,431 20,300,075 141,584,404 49,379 


401,727,431 234,611,265 141,584,404 19,086,379 


The following table shows the imports of sugar, both 
raw and refined, by ports of entry. These figures include 
imports for direct consumption and withdrawals from bonded 
warehouses within the United States: 


Port of entry Dutiable Free Dutiable Free 

Pounds Pounds Pounds Pounds 
Massachusetts........ 81,507,188 8,671,483 
139,808 , 178 5,512,908 29 469 , 287 17,200 
Philadelphia.......... 101, 165, 24: 2,350,574 22,224,184 ........... 
33,305,147 12,121,810 19,348,549 4,100 


20,300,975 141,584,404 


17-Year-Old Girl Bakes Best Cherry Pie 


A 17-year-old girl, Nina Rose McClaren of Springfield, 
{ll., senior high school student, baked the best cherry pie 
and was named National Cherry Pie champion in the pie- 
baking contest that closed the 1940 National Cherry Week. A 


15-year-old girl won second prize. Only one boy, a Sparta, 
Mich., 17-year-old, entered the contest, but his application 
was received too late to permit competition. He did, how- 
ever, bake a pie. 

The contest was held in Chicago on Washington's Birth- 
day. Miss McClaren brought a sample of her cherry-pie 
baking to Washington to the White House for President 
Roosevelt. 


Consumer Conference Held in New York City 


Representatives of consumers and business met recently 
in New York City to exchange ideas under the auspices of 
the Advertising Women of New York, Inc. The occasion 
was the first annual Consumer Conference. A number of 
speakers from consumer organizations talked to the con- 
ference, and among their ideas were the following: 

Consumers do not want government regimentation of busi- 
ness because they wish to exercise free choice in buying. 

Consumers want more descriptive labeling, but the speak- 
ers stated that they bought by ad and would continue to 
do so. One consumer stressed the point that she bought 
food, clothing, linen, and other household requirements by 
manufacturer's or brand name. 

Speakers for business organizations told how business 
controls and improves the quality of its products, and 
showed how money spent in research improves manufactur- 
ing processes. These speakers also stressed the fact that 
business. groups are voluntarily carrying on research. 


Stocks and Shipments of Canned Fresh Lima Beans 


Although total shipments of canned fresh lima beans 
have been somewhat greater this season, up to February 1, 
than last season, shipments during the three-month period, 
November through January, 1940, were more than 100,000 
cases smaller than during the corresponding period of 1938- 
39, according to figures compiled by the Association's Divi- 
sion of Statistics. Stocks on February 1, 1940, totaled 
1,179,552 cases, compared with 796,448 cases on February 


1, 1939, 
The following table shows stocks and shipments on various 
dates: 
East West Total 
Stocks, February 1— Cases Cases Cases 
374,573 


91,922 
115,976 


Virginia Food and Drug Bill Introduced 


A bill to regulate the manufacture, sale, advertising, and 
traffic in foods and to define and prohibit adulteration and 
misbranding has been introduced in the Virginia legislature. 
The bill was considered this week by the Senate Committee 
on Agriculture and Immigration. The proposal follows the 
food sections of the new Federal Food and Drugs Act and 
does not contain many objectionable features of various 
other State bills for the regulation of food and drugs. 


U. 8. Territories: 
| — 
New Shipments, Nov.-Jan— 
Shipments, July 1-Feb. 1— 
Oregon 
Washin 
Hawaii 

— 
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CROP REPORTING SCHEDULE 


Dates of Reports by cultural Marketing 
Service on Crops for Processing 


Schedule of reports on truck crops for commercial process- 
ing to be issued during the year has been announced by the 
Crop Reporting Board of the Agricultural Marketing Service. 
The first crop forecasts will be issued March 7 for asparagus 
and spinach. Report on intended acreage of peas will also 
be issued on March 7. These reports will be summarized in 
the INrornmMation Letter. 


The schedule of reports is reproduced below: 


Conditions 
Feb.-June 
June-Oct. 


Crop 
Asparagus 


Green lima beans . 


Green beans... .. April 10 May-Sept. 


April 24 June-Oct. 


Cabbage for kraut April 24 June-Oct. 


Sweet corn..... April 10 May-Sept. 


Cucumbers for pickles..... April 24 July-Sept. 


Mar. 7 May-July 


May July-Oct. 


Feb.-Nov. 
June-Oct. 


Jan. 
April 24 


* Condition reports are issued as of the Ist and 15th of the months indicated, 


W.P.A. Projects Use Association’s Publications 


Publications of the Association’s Home Economics Divi- 
sion that especially fit the needs of the programs carried on 
by the Family Life Education Division of the Works Progress 
Administration, have been listed by the W.P.A. in its regu- 


lar news letter sent to project leaders. Two of the Asso- 
ciation’s publications that have created the most interest 
in this program are “Canned Food Recipes for the Low 
Cost Budget,” and “Getting an Adequate Diet by the Use 
of Canned Foods.” 

The program is designed to improve both the nutritional 
and general living conditions of the groups with which the 
W.P.A. is working. This work concerns under-privileged 
children in nursery schools and adults being trained in 
parent education and homemaking. There are about 50,000 
children in the nursery school project, and about 300,000 
women in the parent education and homemaking groups. 


Tomato Varieties for New York State 


On the basis of many tests of tomato varieties made at the 
New York State Agricultural Experiment Station at Geneva 
each year, recommendations are given by the station regard- 


ing those that give the best early and main crops. Reliable 
early varieties are said to be Bison and Penn State, which 
have the self-pruning habit of growth, thus making it possible 
to plant them much closer than other types. The fruits of 
these varieties are produced in large clusters near the center 
of the plant. Other early varieties are Pritchard, Valiant, 
John Baer or Bonny Best, and Earliana, or one of its many 
selections. 


For the main crop, and to supply the canning factory, 
John Baer or Bonny Best, Stokesdale, Nystate, Redcap, Co- 
bourg, J.T.D., Scarlet Dawn and Landreth are recommended 
by the station as best meeting the requirements of most 
tomato-growing sections of the State. Nystate has proved 
especially popular for canning because of the flavor and 
sweetness of the thick-meated fruits. All these varieties pro- 
duce most of the fruit from September 1 to 10 and have 
similar habits of growth, except Stokesdale, which has heavier 
foliage and larger and deeper fruits. 


Marglobe and Rutgers are later in season and will usually 
produce more than one-third of the fruits after September 10. 


Firms Admitted to Membership in Association 


The following firms have been admitted to membership 
in the Association since February 3, 1940: 


Cudahy Brothers Co., Cudahy, Wis. 

Custom House Packing Corp., Monterey, Calif. 
F and F Soup Co., Plantsville, Conn. 

Gorton-Pew Fisheries Co., Ltd., Gloucester, Mass. 
A. Guirlani & Bro., San Francisco, Calif. 
Hawkins Island Packing Co., Cordova, Alaska. 
McCarthy Canning Co., Summitville, Ind. 
McEwen Canning Co., Craigsville, Va. 

Pulaski Canning Co., Pulaski, Tenn. 

L. S. Sloat Canning Co., Morristown, Tenn. 
Union City Canning Co., Union City, Tenn. 
Water Valley Canning Co., Water Valley, Ky. 
Frank M. Wilson Co., Inc., San Francisco, Calif. 
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Tomato varieties for New York State 

Firms admitted to membership in Association 
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Intended Planted Crop 
acreage acreage forecast 
July 11 Sept. 12 ne 
Sept. 25 
Oct. 10 on 
tio 
July 25 
Aug. 12 the 
Aug. 26 Ar 
Sept. 12 Wi 
Oct. 10 tor 
tio 
Oct. 10 es 
Aug. 26 bu 
Sept. 12 cu 
Sept, 25 
Rept, 25 the 
Green peas... . for 
July 11 
July 25 
Pimientos........ of 
Sept, 25 wh 
Oct. 10 on 
nach...... Mar. 7 Mar. 7 
| July 11 Aug. 12 || Th 
Aug. 26 the 
Rept. 12 
Rept, 25 Ne 
Oct. 10 ing 
— ne 
As 
of 
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of 
ca 
the 
gu 
the 


